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MORE  ABOOT  tOASTiNG  rJRKEY 


JAN  1  'i^-^- 

A  radio  convors-.tion  'bctv/oen  •Hiss  Ruth  Idn-^Xtomfin,  ^vTor-v.  oM' 


.  Eco- 


nomics, and  Mr,  Wallace  Kaddcrly,  Office  of  Infiormation ,  broadcast  Thilrsday, 
Deccmtcr  8,  1938,  in  the  Department  of  Agricu-ltiiare  period  of  the  N-rtional 
Fp.rm  and  Home  program',  by -the  National"' Ero'adc  a  siting  Company''and  a  neti/ork 
of  93  associate  radio  stations. 


T,^.LLACE  KADDERLY:  ' 

Yes,  Everett  Mitchell,  Ruth  Van  Deman's  on  hand  rnd  v/e'ro  going  to  have 
something  to  say  about  food.    And  it's  about  that  king  of  all  foods',  that 
■  bird  of  all  bird-s- — roast  turkey.  ■  But  in  place  of  a  turkey  on  a  platter  all 
Ruth  seems  to  have  brought  v/ith  her  today" is  a  handful  of  letters',    IMo  turkey, 
Ruth,  out  in  the  v/ings  sonc^vherc  

RUTH  VAN  DHvIATT:  .       ,       •  :      ■  ' 

No,  not  in  the  vvings  or  on  the  '.7ing,    Too  bad,  V'allacc,  we  can't  have  a 
t-ujrkey  to  carve  every  week.    And  ths.t  Monday  before  Thanksgiving  when  we  did 
'   have  one  up  here,  there  v/as  so' much  talk  about  the  carving  I  couldn't  say  very 
much  about  the  cooking,    Mr?-ybe  you  didn't  notice   ■  ■ 

KADDERLT: .  :  '  ■ 

I'm  afraid  I  didn ' t  notice  anything'but  the  turkey. 

VAN  DEf.,'IAN:  ■ 

I  understand,  perfectly.     But  a  lot  of  listeners  who  have  turkeys  to 
cook  want  to  know  more  about  oven  temperatures,  and  roasting  pans,  and  so  on. 
That's  the  how  of  these  letters.     So  if  you'll  be  the  Lord  High  Questioner  

•'KADDERLY: 

You'll  be  Honorable  Lady  with  Answers. 

VAN  DEIvLM: 

I'll  try.     I  have  Lucy  Alexander's  directions  here  in  case  I  get  stuck. 
They  cover  everything  from  selecting  the  turkey  to  making  giblet  gravy. 

iCADDERLY:  ,  -         •       ■  .  ■ 

Those  are  the  directions  we  offered  our  listeners  the  day  we  carved  the 
turkey  7 

VAN  DEMAN: 

The  very  same  only  we've  added  another  page  about  carving,  and  put  in 

some  diagrams. 

t  ... 

KADDERLY:  ■  .  ' 

Diagrams  with  dotted  lines? 

VAN  DEtiAN: 

Yes,  sir,  dotted  lines  showing  exactly  where  to  put  the  knife. 
KADDERLY: 

Good.     I  want  to  have  a  look  at  that  turkey  map  before  I  operate  on  the 

( over ) 
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Kadderly's  Christmas  bird.    Does  it  sho^:'  ^vhcre  the-oyst'or  is.7 

•VA^  DEi.A-N:  '  •  '  ' 

There  isn't  any  X  to  mark  the  spot.     But  you  won't  have  any  trouble 
locating  it  in  that  little  hollow  on  the  outside  of .the  back  (the  small  of 
the  back,  as  L"ike  Howell  says)  after  you  take  off  the  leg  section, 

KADDERLY: 

I'm  afraid  I  cut  down  through  it  and  serve  it  as  part  of  the  dark  meat, 
YM  DEIvIAN: 

Lots  of  people  do;  no  harm  done.     It  is  dark  meat,  and  there' re  only 
abou-t  two  bites  in  each  little  oyster-shaped  piece, 

KADDERLY : 

But  they're  extra  delicious  bites.  . 
VAi-T  DEIvIAN: 

'None  better.     Turkey  tenderloin,  some  people  call  it.     But,  Wallace, 
this  isn't  getting  us  on  very  fast  with  these  cooking  questions. 

ICADDEELY:  .  ■  ■ 

0  Kay.    Well,  shall  I  start  with  the  top  and  work  down? 

VAl^I  DEIvIAN:  .  ■ 

Anyv7here, 

IIADDEELY:  • 

Here's  a  card  postmarked 'Denver  ,  Colorado.  I  v/on' t  road  the  writer's 
name,  but  she  says:  "V/hat  do  you  mean  by  a  constant  moderate  oven?  I  heard 
all  but  the  important  part  the  oven  temperature  at  the  start  of  roasting  the 
turkey." 

YAK  DEiviAN: 

She's  certainly  right,  the  oven  temperature  is  the  most  important.  Well, 
if  the  turkey's  a  nice  young  fat  one,  say  over  10  but  under  14  pounds,  market 
v/cight ,  the  best  temperature  for  the  oven  is  300  degrees  all  the  time  the 
tiorkcy'  s  cooking, 

KADDERLY: 

Hot/  many  hours  docs  that  take?  :  . 

YMl  DEIvIAlJ:  ■ 

About  3  to  3-I/2  hours.    Eor  a  small  bird  (one  that  weighs  6  to  10 
pounds),  it's  better  to  step  the  oven  up  to  325  degrees. 

KzlDDEElY : 

Then  the  smaller  turkeys  cook  in  a  hurry? 
V/^J  DEIvIAIJ; 

IJo,  funny  thing,  it  t-^kos  a  9-pound  turkey  almost  as  long  to  roast  as, 
a  12-pound  bird.     It's  well  to  allow  full  3  hours  for  a  9-pound  bird,  when 
the  oven' s  325. 
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For  the  larger  "birdsi  14  poiindb  to  18  pounds,  it's  better  to  drop 
th,c  OA'-cn  to  275  degrcGS*    A  fine  prosperous  16  pounder  ra':'.^  tal:e  r.s  nuch  as 
5  hours  to  roast  slov/ly  that  ■vay.     But  the  result  is  ".'orth  it.     The  juice 
sto.ys  in.     '.Thite  meat  and  dark  meat  'cb ok  evenly  and  tender  all  through. 
The  skin  gradually  takes  on  that  beautiful  golden  bro^'^'n  bloom.    Ar.d  the 

drippings  in  the  pan  are  just  right  to  make  gravy  not  burned  but  well 

browned,  '  ; .  , 

ICA.DDEELY: 

The  makin' s  for  good  gravy  that  answers  this  next  question,  I  guess  

from  Alabama,     "V.'ill  there  be  enough  stock  for  making  dressing  if  you  use 
this  new  way  of  roasting  turkey?" 

That  one  puzzled  me  a  little,  Liaybe  it  goes  back  to  the  old  custom 
of  cooking  the  turkey  in  one  pan,  and  the  seasoned  bread  crumbs  separately 
in  another,  not  putting  the  stuffing  into  the  bird, 

xZADDEELY:  ;  . 

I  should  think  the  turkey  would  dry  out  more  that  way,  and  not  look 
so  plump  and  handsome  on  the  platter, 

YAI^I  BMIM: 

You're  right.    Even  v.'hen  we're  cooking  the  experimental  birds  for  taste 
tests,  and  don't  add  any  seasoning  that  might  change  the  flavor  of  the  meat, 
we  stuff  them  with  plain  breadcrumbs.     They  cook  much  better  stuffed  and 
trussed  up  snugly  to  keep  the  wings  -and  legs  close  to  the  bodi^^, 

KADDEELY: 

Hext  question.    Laporte,  Indiana,  wants  to  know  "hov;  can  <a  turkey 
be  turned  without  breaking  the  skin?" 

VAN  DEIviiiN:  :  . 

Easily  enough.    Just  ta::e  two  clean  folded  cloths  and  use  them  like 
holders,    ^.'/"ith  these  thick  cloths  to  protect  your  hands,  you  can  lift  the 
turkey  right  up  by  the  head  and  foot,  and  flip  it  over.    Much  better  than 
by  trying  to  use  forks,  or  tongs,  or  anything  that  might  break  the  skin  and 
let  out  the  juice. 

And,  by  the  way,  we  start  the  turkey  roasting  back  up  and  breast  down. 
Then  turn  it  from  side  to  side,  ajid  finally  finish  with  the  breast  on  top. 
That  keeps  the  skin  on  the  bre^ast  from  browning  too  much, 

luiDDEELY: 

T/hat  about  the  roasting  pan?    This  next  letter' here  says:  "Did  I  hear 
_  you  straight  when  you  said  roQ-st  a  turkey  in  dji  open  pan,  v/ithout  a  cover?" 
(The  emphasis  is  mine) 

VAN  DSiviAiM: 

Yes,  that's  what  I  said,  for  a  fat  yomig  turkey,  well  buttered  and 
floured.    You  can  use  any  kind  of  a  big  shallow  roas-ting  pan,  v/ith  a  rack, 
Tne  wire  ones  you  cool  calce  on  are  fine.    All  you  w':'jit  is  some  kind  of  an 
open  rack  to  keep  the  turkey  from  resting  flat  on  the  bottom  of  the  pan. 
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T.licn  it  docs  th'^.t  the  shin's  likoly  to  stick  ".nd  the  turlrcy  cool:s  f^.stcr 
y/hcrc  it  touches  the  hot  pani    But  if  air  c-^Ji  circulate  all  around  it,  it 
cooks  none  evenly*    Ahout  every  half  hoxir  or  so  a  turkey  needs  to  tc  taken 
out  of  the  oven  and  "basted  with  melted  butter  oi*  turkey  fat, 

lUiWmLY : 

I'd  just  like  to  ask  one  on  iriy  ov;n  here.    How'd  the  word,  "baste  ever 
come  to  have  anything  to  do  with  cooking? 

VAlv'  DELLA.N: 

Just  an  old  French  custom,  I  believe.  The  French  have  a  r^prd  that 
soujids  something  like  baste,  and  means  to  moisten  or  pour  on-.  And  that's 
v/'iat  the  hot  fat  does  when  you  spoon  it  up  over  the  turkey — keeps  it  moist. 

laBDEELY: 

1  see.    And  you  use  fat,  not  v/ater.    Water  dra'.vs  juice  out  of  meat, 
VAF  DEi'IAN: 

Right,    We'll  have  you  a  scientific  turkey  cook  yet, 
KADDEELY: 

Thanks  for  the  vote  of  confidence.    But  there's  one  thing  I'm  not  quite 
clear  on  about  that  constant-moderate  oven.    Do  you  just  set  .-the  oven  regulator 

at  300  degrees  and  let  her  go?   '        '  .  ' 

VAN  DEivIAN: 

Always  providing  the  oven  has  a  regulator, 
KADDSELY: 

Yes,  I  realize  not  every  oven  has  a  thermostatic  control. 
VAU  DEwiAN: 

Even  when  they  have,  the  regulator  and  the  oven  temperature  don't  always 
■jibe  exactlj^.  Wc  have  regulators  on  our  ovens  in. the  experimental  kitchen,  but 
we  "j-se  thermometers  in  the  ovens  too,  set  right  by  the  roasting  pans.  You 

can  putfportable  thermometer  like  that  in  any  oven  oil  rtove,  coal  range, 

any  kind. 

ILA.DDERLY: 

I  thought  you  must  have  some  way  of  double  checking  on  that  oven  tem- 
perature, 

VAlM  DEIviAN: 

Of  course,  even  the  oven  thermometers  get  a  little  tempo rar.iental  somo- 
tiines,  •  But  ojiy  of  these  devices  are  a  lot  better  than  putting  the  hand  in 
the  oven  and  trying  to  "feel"  whether  it's  hot  enough  to  roast  a  turkey.  Does 
that  finish  the  turkey  questions? 

ICADDERLY: 

Just  about,  I  think,  in  this  batch  of  letters.    But  there  are  16  more 
asking  days  before  the  Christmas  bird  goes  into  the  even,    :iavc  you  a  good  big 
supply  of  those  recipes  and  carving  diagrpjns  on  hand? 
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VAIm  DEK'iAN: 

I  think  so, 

IG^DDERLY: 

Then  I'd  going  to  st'^-rt  the  barrage  again.  I'm  going  to  suggest  to  our 
listeners  if  they're  interested  in  the  modern  way  of  roasting  turkey  that  they 
v/rite  the  Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture. 

Vixi^T  DEIVLA.W: 

Certainly,  we're  all  for  jucier  and  hrovmcr  turkeys  on  Christmas 
platters.     If  these  new  cooking  methods  will  help,  we're  glad  to  send  them. 
But  I  do  hope  the  requests  will  come  soon.     The  Christmas  rush  is  slov/ing  up 
the  mails  more  every  do-y.    And  far  "be  it  from  us  to  compete  vrlth  Santa  Glaus. 


#  #  # 


